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Intro  cluction 

Incrcasing  competition  from  vcgetalDle  oils  and  other  fats  and 
the  loss  of  a  largo  part  of  the  United  States  export  trade  in  la.rd  have 
caused  ls,rd  prices  in  recent  years  to  decline  to  very  low  levels,  thus 
creating  a  difficult  economic  prohlcm  for  hog  producers  and  hog  slaugh- 
terers.    In  attemptin.g  to  find  x-rays  of  remedying  the  situation  it  has 
"been  suggested  that  the  demand  for  lard  could  he  improved  if  grade 
standards  for  the  commodity  were  estahlished  ajid  consumers  were  given 
the  opportunity  to  huj'  it  on  the  "basis  of  grade  or  quality. 

Before  any  very  material  progress  can  oe  made  in  formulating 
grade  standards  it  is  essential  to  have  adequate  information  regarding 
the  kinds  of  lard  produced,  the  methods  of  rendering,  refining,  and 
handling,  the  containers  used  in  packaging,  and  the  various  outlets  to 
which  the  product  goes  as  it  moves  through  the  channels  of  distrihution. 
As  detailed  information  of  this  kind  was  not  readily  available,  the 
Agricultural  Marketing  Service  in  cooperation  x\rith  the  American  Meat 
Institute  undertook  to  ohta-in  it  direct  from  packers  "by  use  of  a  sche- 
dule or  questionnaire.     The  information  so  ohtained  is  summarized  in 
this  report. 

Available  records  indicate  that  there  are  prohaoly  "between 
200  and  250  concerns  that  render  lard  in  the  United  States  which  car- 
he  classified  as  X'/holcsalers,    Slightly  more  than.  ha„lf  of  these  operate 
under  the  regulations  of  the  Federal  Meat  Inspection  Service,    A  small 
group  operate  three  or  more  plants  each,  the  two  largest  concerns 
having  at  least  25  plants  ea,ch.    Although  questionnaires  were  returned 
hy  79  concerns  those  of  only  39  were  sufficiently  complete  for  use 
in  preparing  this  report.    These  39  concerns  reported  a,  total  of 
832,834,000  pounds  of  lard  produced  in  the  12  months  ending  Octo'ber 
31,  1939,  and  a  total  distrihution  of  838,074,000  pounds.     Their  lard 
production  \iras  equivo-lont  to  67  percent  of  that  of  the  federa.lly  in- 
spected plants  during  the  same  period.    On  the  average,  the  lard  pro- 
duced under  Federal  inspection  represents  ahout  90  percent  of  all 
the  lard  produced  hy  vihclesale  slaughterers  and  ahout  60  percent  of 
the  total  lard  produced  in  this  country,  including  that  from  hogs 
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slaughtered  on  farms  and  in  retail  estaTDlishments,     The  operations  of 
the  39  concerns  included  in  this  report  v;ere  sufficiently  large, 
therefore,  to  oe  considered  as  fairly  representative  of  the  industry 
as  a  v;hole,  and  it  is  "believed  tho.t  the  information  presented  herein 
typifies  the  industry  as  it  novr  operates, 

Recent  Stops  [Dov;ard  Standa.rdization 

In  the  ahscncc  of  a  generally  recognized  standard  of  quality  for 
lard  recent  action  tov/ards  that  end  is  of  interest, 

•The  Bureau  of  Animal  Industry  of  the  United  States  Department 
of  Agriculture  in  Amendment  13  to  B.A.I,  Order  ITo,  211,  Revised,  effec- 
tive I'ovcmher  1,  1940,  estahlishcd  a  standard  of  identity  that  defines 
"lard"  and  "rendered  pork  fat"  which  may  oe  sold  in  interstate  and  for- 
ci^  commerce,     The  new  definitions  follov;: 

Lard;  The  fat  rendered  from  fresh,  clean,  sound,  fa.tty 
tissues  from  hogs  in  good  health  at  the  time  of 
slaughter,  v;ith  or  without  lard  stcarine  or  hard- 
ened lard.  The  tissues  do  not  include  hones,  de- 
tached skin,  heo,d  fat,  cars,  tails,  organs,  v/ind- 
pipcs,  large  "blood  vessels,  scrap  fat,  skimmings, 
settlings,  pressings,  and  the  like,  and  are  rcas- 
ona"bly  free  from  muscle  tissue  and  hlood. 

Rendered  Pork  Fat:     The  fat,  other  thoji  lard,  rendered 
from  clean,  sound  carcasses,  parts  of  carcasses, 
or  edi'blc  organs  from  hogs  in  good  health  at  the 
time  of  slaughter,  except  that  stomachs,  tails, 
"bones  from  the  head  and  "bones  from  cured  or  cooked 
pork  are  not  included.     The  tissues  rendered  arc 
usually  fresh,  hut  mo.y  he  cured,  cooked,  or  other- 
v;isc  prepared  and  ma,y  contain  some  moat  food  pro- 
ducts.   Rendered  pork  fat  raa,y  "be  hardened  "by  the 
use  of  Irxd.  stcarine  and/or    hardened  lard  and/or 
rendered  ;pork  fat  stcarine  and/or  hardened  rendered 
pork  fat. 

In  1939  the  meat  loacking  industry  approved  a  tcnativc  standard 
for  lard  formulated  hy  the  American  Meat  Institute's  Committee  on 
Scientific  Research,    This  standard  vrrs  tried  out  on  a  voluntary  hasis 
for  a  period  of  1  year.    At  the  end  of  the  trial  period  the  industry 
adopted  the  tentative  standards  effective  Novemher  1,  1940,    The  pro- 
visions of  the  standard  are  quoted  hclow: 

Institute  Standards  for  Pure  Lard 

1,    Definition  -  Institute  Standard  Pure  Lard  shall  he  ren- 
dered from  sound  pork  fat,  handled  in  a  clean  and 
rapid  manner.     It  shall,  vrhen  it  leaves  the  manufac- 
turer's possession,  meet  the  follov/ing  specifica- 
tions and  conditions'. 
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2.  Moisture  -  Tlie  moisture  shall  not  exceed  two-tenths 

of  1  percent, 

3.  Sus-pended  Matter  -    The  lard  shall  he  free  from  ap- 

preciable amounts  of  suspended  matter,  i.e.,  v/hon 
melted  it  shall  appear  practically  clear  as  viewed 
in  a  standard  color  tuho, 

4.  Taste  and  Odor  -    Tiio  taste  and  odor  shall  ho  mild, 

swoot,  and  normal  for  pure  lard, 

5.  Color  -  The  color  shall  he  that  of  pure  lard  cor- 

rcctiy  processed, 

6.  Froc  ?at  Acids  -  The  I'. P. A.  shall  not  exceed  five- 

tenths  of  1  per  cent, 

7.  Stability  -    The  stability  shall  not  he  ]£6ss  than 

3  hours  as  determined  hy  the  peroxide  mcthod,- 

Production 

Lard  is  extracted  from  certain  of  the  fatty  tissues  of  the  hog 
hy  the  application  of  heat  during  the  rendering  process.     The  method 
of  applying  heat  in  rendering  varies  considerably,     Four  distinct  meth- 
ods of  rendering  have  been  developed,  each  method  producing  a  kind  of 
lard  with  characteristics  of  flavor,  aroma,  color,  texture,  etc.,  that 
distinguish  it  from  other  kinds  of  lard.     In  each  instance  the  lard 
produced  is  identified  by  the  name  of  the  process  used. 

Kettle-rendered  lard  represents  the  oldest  kno^'/n  method  of  ren- 
dering.   This  method  consists  in  the  application  of  heat  either  direct 
or  through  a  steam  jacket  to  an  open  kettle.     The  fat  is  extracted 
from  the  tissue,  the  moisture  is  driven  off  in  the  process,  and  a  lard 
of  distinctive  flavor  and  aroma  results. 

Steam-rendered  lard  is  made  by  rendering  the  fat  by  direct  con- 
tact with  steam  in  a  closed  vertical  taiik  or  cylinder  under  a  pressure 
of  from  30  to  50  pounds.     This  method  of  rendering  is  adapted  to  con- 
verting large  quantities  of  all  kinds  of  fat  into  lard  and  accounts  for 
approximately  85  percent  of  the  lard  produced  under  Federal  inspection. 

Dry-process  rendered  lard  is  made  by  cooking  fats  in  a  hori- 
zontal steam  jacketed  tank  mider  vacuum.    This  method  of  rendering  also 
is  adapted  to  the  conversion  of  all  fats  into  lard.     The  cylinder  or 
taiik  in  which  the  fat  is  cooked,  however,  is  smaller  than  that  used 
in  the  steam-rendering  process. 

Neutral  lard  is  rendered  in  a  water- jacketed  kettle  and  the  fat 
is  melted  from  the  fiber  or  tissue  by  the  slo\ir  heating  of  the  ^fatcr, 
Neutral  lard  is  X'/hite  in  color  and  bland  in  flavor  and  is  used  largely 
for  special  purposes. 


Stean  ronclcring  ir,  the  process  in  most  general  use  in  the  pack- 
ing industry,  although  one  of  the  other  rendering  nothods  is  used  ex- 
clusively in  nost  of  the  snp.ller  cstahlishiicnts.    Kettle  rendering  is 
quite  popular  in  esta^olishmonts  producing  relatively  snail  quantities 
of  lardo     The  use  of  the  dry— rendering  process  is  sloxifly  growing  in 
popularityo     The  relative  inportance  of  the  several  rendering  processes 
as  found  in  this  study  is  indicated  "by  the  proportion  of  lard  produced 
hy  each  method  as  follows:    Steaj!i~rondcred  lard,  84,4  porcent  of  the 
totrl;  kettle-rendered  lard,  9*4  percent;  dry-process  rendered  lard, 
5o8  percent,  ond  neutral  lard,  Oo4  of  1  percent,  (Tahlo  4.) 

Seasonal  Variations  in  Lard  Production 

Under  average  conditions  lard  and  rendered  pork  fat  constitute 
12  to  15  percent  of  the  live  weight  of  slaughter  hogs;  consequently 
the  quantit,y  of  lard  produced  varies  v/ith  changes  in  hog  slaughter  and 
chpjiges  in  the  average  weight  and  quality  of  hogs  marketed.     The  quantity 
of  lard  produced  per  hog  increases  v/hcn  corn  is  plentiful  c'-nd  x^hon  the 
hog~corn  price  ratio  is  favorahlc  for  the  profitable  production  of  hogs. 
Conversely,  the  qurntity  of  lard  produced  per  animal  decreases  mien 
corn  is  scarce  or  v;hen  the  hog-corn  price  ratio  is  unfavorahlc  for  the 
profitahle  production  of  hogs. 

Other  factors,  also,  influence  the  quantity  of  lard  produced 
"by  packers,    For  exaraple,  tv/o  of  the  primary  wholesale  cuts  from  the 
hog  Carcass,  samely,  the  clear  plate  and  the  fat  hack  are  cured  and 
sold  as  such  or  rendered  into  lard«    When  prices  of  these  wholesale 
cuts  arc  high  in  relation  to  the  price  of  Ir.rd  it  is  a  general  prac- 
tice among  packers  to  cure  as  largo  a  quantity  of  them  as  the  trade 
will  ahsorh.    On  the  other  hand,  when  price,   of  clear  plates  and  fat 
"backs  are  lov/  in  relation  to  the  price  of  lard  the  tendency  is  to  con- 
vert most  of  these  cuts  into  lard.     Thus  the  demand  for  pork  affects, 
to  some  extent,  the  quantity  of  fat  converted  into  lard. 

These  factors,  and  perhaps  others,  influence  the  quantity  of 
lard  produced  and  contrihute  largely  to  the  fluctuations  in  the  yield 
of  lard  from  hogs  slaughtered  under  Federal  inspection.  During  the 
last  10  years,  the  comhincd  yield  of  lard  oiid  rendered  pork  fat  per 
head  of  hogs  federally  inspected  has  fluctuated  from  a  high  of  35,7 
po^unds  in  1933  to  25,0  pounds  in  1937. 

Lard  production  is  greatest  in  lTovcm.l)er,  Decemhcr,  and  January 
and  reflects  heavy  marketings  of  hogs  from  the  spring  pig  crop  during 
those  months.     In  May  and  June  tho'  production  of  lard  again  increases, 
since  hogs  from  the  fall  pig  crop  are  normally  marketed  at  thn-t  time. 

To  illustrcate  the  relationship  hetxireen  hog  slaughter  and  lard 
production,  each  is  plotted  for  the  10-year  period,  1930-39,  in  figure 
1,     In  general,  the  curves  are  q_uite  similar.    Lard  production  for  the 
period  covered  in  this  survey,  also  is  shovm  in  figure  1,  Although 
this  curve  lacks  the  smooth-iicss  of  the  one  for  the  10-year  period,  the 
seasonal  trend  of  each  corresponds. 
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The  monthly  production  of  lard  "by  the  packers  represented  in 
this  survey  ranged  from  a  high  of  89,489,000  pounds  in  DecemlDer  1938 
to  a  low  of  53,355,000  pounds  in  September  1939.     (Tahle  1.)  Produc- 
tion for  Decemher  v;as  equivalent  to  10,7  percent  of  the  total  for  the 
year  ajid  that  for  September  represented  6,4  percent  of  the  yearly  pro- 
duction.    In  tv;o  other  months  -  iTovemher  and  January  -  the  quantity 
of  lard  produced  also  exceeded  10  percent  of  the  total  production  for 
the  year. 

G-rouDing  of  Packers 

In  analj^ging  the  reports  obtained,  a  study  vras  made  of  the  lard 
operations  of  four  groups  of  packers,     0?hc  grouping  of  the  packers  v/as 
determined  by  the  kind  or  kinds  of  lard  rendered  (table  2),     In  general, 
the  manufacture  of  lard  can  be,  axid  in  the  companies  studied,  was 
adapted  to  each  process. 

Included  in  one  group  were  12  packers  that  produced  only  steam- 
rcndored  or  dry-  process-rendered  lard.     This  combination  was  decided 
upon  because  of  the  small  number  of  reporting  packers  v/ho  rendered  dry- 
process  lard  exclusively.     In  another  group  were  10  packers  that  pro- 
duced only  kettle-rendered  lard,     0?hc  third  group  included  10  packers 
that  produced  both  steam-  and  kettle-rendered  lard.     In  the  fourth 
group  v;ere  7  packers  that  produced  either  three  or  all  four  of  the  v/cll- 
Imovra  kinds  of  lard,     Five  of  the  packers  in  this  last  group  rendered 
all  four  kinds  of  lard  and  of  the  other  two,  one  rendered  all  but  neutral 
lard  0216.  the  other  all  but  dry-process  lard. 

Lard  Produced  by  Each  G-roup 

The  average  output  of  the  group  that  produced  kettle-rendered 
lard  only,  amounted  to  867,000  pounds  per  year.     The  output  of  lard  of 
the  group  that  produced  either  steaja-  or  dry-process-rendercd  lard  ex- 
clusively, averaged  2,109,000  pounds  i^er  year.     The  quajitity  of  lard 
from  packers  in  the  group  that  produced  both  steam-  and  kettle-rendered 
lard  averaged  5,922,000  pounds  annually.     In  the  group  that  produced 
three  and  four  kinds  of  lard  the  average  production  oiiounted  to 
105,659,000  pounds  annually. 

The  production  of  lard  by  packers  that  rendered  either  steam- 
er dry-process  lard  appa,rently  fluctuated  relatively  little  from  month 
to  month  (table  3),    August  was  the  month  of  high  production  by  that 
group,  when  9,5  percent  of  their  lard  v/as  produced.     The  month  of  low 
output  was  February,  v;hen  the  qujmtity  produced  was  7,2  percent  of  the 
total.     The  output  of  packers  who  produced  only  kettle-rcnderod  lard, 
also  fluctuated  little  except  for  the  month  of  October,  when  produc- 
tion was  sharply  higher  than  in  any  other  month.     The  quantity  produced 
in  October  v;as  slightly  more  than  1  million  pounds,  v/hile  in  other 
months  production  fluctuated  betv;ecn  a  low  of  623  thousand  pounds 
in  February  to  765  thouspjid  in  May,    Production  by  packers  who  made 
both  steam-  and  kettle-rendered  lard,  and  by  packers  who  produced  three 
and  four  kinds  of  lard  followed  more  closely  the  trend  of  total  lard 
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production  for  all  groupSo     The  smaller  packers  usurlly  produce  only 
one  kind  of  lard  and  hog  slaughter  in  those  plants  fluctuates  less 
seasonally  than  in  the  larger  plnnts,  hence  the  monthly  lard  produc- 
tion ty  the  smaller  packers  tends  to  "bo  more  uniforno 

Fats  Used  in  Rendering 

Considoraolc  variation  cr-cists  in  the  proportion  of  ea.ch  kind 
of  fat  used  in  rendering  the  different  kinds  of  lard,  except  that 
iicutral  lard  v;as  reported  to  "be  produced  exclusively  from  "leaf  fat." 
(TalDlc  6.) 

All  fats  v;cre  used  in  varying  proportions  in  the  production  of 
steaja-,  dry-process-,  and  kettle-rcndorcd  lard.    Since  "cutting  fat" 
is  more  largely  used  for  rendering  than  any  other  kind,  it  is  the  pre- 
dominating fat  used  in  "both  sterixi-rondered  and  dry-process-rendcrcd 
lard.     It  also  is  the  predominating  fat  used  in  kcttlc-rcndcrcd  lard 
"by  packers  v;ho  produce  only  that  kind  of  lard  (tnlDlc  7),  Packers, 
however,  who  produced  at  least  one  other  kind  of  lard  "besides  kettle- 
rcndcrcd  lard,  used  leaf  fat  predominantly  for  the  latter  kind.  This 
gives  rise  to  the  "belief  that  packers  \vho  produce  more  than  one  kind 
of  lard  consider  kettle-rendered  lard  as  som.cv;hat  of  a  specialty  and 
consequently  use  the  more  desira"blc  raw  fats  in  producing  it* 

Promptness  in  rendering  fat  after  slaughter  is  oxi  important 
factor  in  determining  the  ultimate  quality.'-  of  lard,  "because  free  fatty 
a,cids  "begin  to  develop  in  the  fat  tissue  immediately  after  slaughter. 
If  the  fat  is  rendered  v/ithout  undue  delay  lard  of  low  free  fatty  acid 
content  is  producedo    Lard  \-ji.th  a  low  free  fatty  acid  content  has  a 
relatively  high  smoke  point*     The  majority  of  the  packers  reporting 
in  this  study  rendered  fats  rather  proirriptly,     (Ta"ble  8.)    Of  the  37 
packers  reporting  on  leaf  fat,  17  rendered  it  the  same  day  the  hogs 
were  slaughtered  ctA  a  total  of  26  rendered  this  fat  within  24  hours 
after  slaughter.    Per  killing  fats,  25  out  of  36  packers  reported  that 
they  rendered  the  day  of  slaughter  and  a  total  of  30  rendered  within 
24  hours  of  that  timoo    Thirty-eight  packers  reported  for  cutting  fats, 
14  of  whom  rendered  this  fat  vdthin  24  hours  after  slaughter  and  a  total 
of  29  within  48  hours.     It  should  "be  noted  that,  in  general,  the  small- 
er packers  or  those  that  produce  only  one  kind  of  lard  render  raw 
fa-ts  less  promiDtly  than  do  the  Ic'trger  packers  or  those  that  produce 
tv70  or  more  kinds  of  lo.rd,     (i'a-"ble  9.)     The  la.rgcr  packers  doulDtless 
have  aji  advantage  in  this  respect  since  they  slaughter  large  num"bers 
of  hogs  ajid  consequently  do  not  need  to  hold  fats  until  a  sufficient 
quantity  has  accumulated  to  cha,rge  the  rendering  vat. 

Distrihution 

Statistics  of  the  Bureau  of  Aiiimrl  Industry  have  demonstrated 
the  seasonal  nature  of  lard  production.     Those  of  the  Agricultural 
Marketing  Service  relating  to  the  qunjitity  of  lard  in  storage  have 
given  some  insight  into  the  months  in  v/hich  production  exceeds  con- 
sumption and  vice  versa.     To  Icnov/  the  average  quantity  of  lard  in 
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storr>3C  on  the  first  of  oach  month  dariUt:;  the  lO-ycar  period,  1930-39, 
(figure  2)  throv/s  considorAolc  light  on  the  storage  prohlcn  as  related 
to  lard.     It  should  he  noted  that  storage  stocks  of  lard  increase  from 
the  first  of  January  to  the  first  of  Au^^ust,  then  decrease  rather 
sharply  during  the  reuainder  of  the  year. 

Lard  that  has  "been  properly  processed  and  stored  at  a  tenpcraturo 
under  60'^!',  can  he  held  in  storage  for  a  considerahlc  period  of  time 
vrithout  showing  appreciahlc  depreciation  in  qurJ.ity.     Conversely,  lard 
that  has  hecn  carelessly  nadc  and  improperly  stored  shov;s  an  apprcciahle 
depreciation  in  quality  during  the  storage  period,     That  the  holding 
of  lard  in  storage  for  long  periods  is  not  a  desirahlc  practice  is  gen- 
erally recognized  in  the  trade,    Tais  is  evidenced  by  the  fact  that 
packers  insofar  as  possible  reduce  storage  holdings  sharply  in  the  late 
summer  and  co,rly  fall  before  the  beginning  of  the  new  hog  marketing 
year  on  the  first  of  October,    I\irthernore,  trading  regulations  on  the 
Chicago  Boo.rd  of  Trade  prescribe  the  deliverable  period,  on  contreact, 
of  lard  processed  from  October  1  to  December  31  and  that  processed  from 
January  1  to  September  30,    This  study  indicates  (table  l)  that  the 
distribution  of  lard  by  packers  fluctuates  less  from  month  to  month 
than  production.     In  August  and  February  the  distribution  of  lard  is 
greater  than  for  other  months.    The  proportion  of  the  total  reported 
distributed  in  those  months  v;as  10,5  percent  and  9,2  percent,  respec- 
tively,   March  v;as  the  month  of  smr.llest  distribution  when  7,4  percent 
of  the  lard  was  reported  to  have  moved,    For  the  purpose  of  contro.st 
it  should  be  recalled  that  the  month  of  highest  production  v/as  Decem- 
ber, and  that  Sox^tembcr  was  the  month  of  smallest  production. 

Information  on  the  distribution  of  lard  to  the  various  users 
of  this  important  shortening  agent  is  not  generally  available.     It  is 
well  knovm,  hov;cver,  that  in  some  instances  the  price  of  lard  is  an 
importrjat  factor  governing  its  use.    With  many  users,  particularly 
those  v;ho  have  specific  purposes  for  it,  lard  is  selected  in  prefer- 
ence to  other  shortening  agents  regardless  of  price.    But  v;ith  others, 
price  is  an  important  factor  and  this  group  uses  lard  only  when  the 
price  in  relation  to  other  edible  fats  is  considered  favorable.  There- 
fore, the  quantity  of  lard  going  into  the  different  consumptive  chan- 
nels probably  varies  somev;hat  from  year  to  year. 

Quantity  of  Lard  Disposed  of  Through  Various  Ch.-mnels 

Tlie  distribution  of  lard  to  the  various  users  as  reported  by  ^  / 
packers  (table  ll)  was  as  follov/s:  distribution  trade,  50,6  percent  , 
bakeries,  21,6  percent;  cxpoi;t,  21,2  percent;  refineries,  3,7  percent; 
board  of  trn,dc,  1.8  percent^/  ;  plant  manixf acturing,  0,2  loerccnt;  other 
users,  0,7  percent;  storage,  0,2  percent^' ,  Those  figures  are  repre- 
sentative of  packer  sales  of  lard  and  although  indicative  do  not  ne- 
cessarily represent  the  exact  proportion  of  lard  actually  taken  by  the 
different  groups  of  users, 

ly  Chain  njid  independent  distributors,  wholesalers,  jobbers,  insti- 
tutions, etc, 
2/  Quantity  actually  delivered, 

3/  Storage  represents  the  increase  or  decrease  in  holdings  at  the  end  of 
the  fiscal  year  as  compared  with  those  at  the  beginning  of  the  year. 
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DistriTjution  of  Different  Kinds  of  Lard 

In  the  distrilDution  of  steam-rendered  lard  (ta"ble  12)  50«0  percent 
of  the  unrefined  product  went  for  exi^ort;  29,0  percent  to  the  distriUition 
trade;  13.0  percent  to  refineries;  and  9.0  percent  for  "board  of  trade  deliv- 
eries.   Of  the  refined  steam-rendered  lard  approximately  55.0  porccnt  v/ent 
to  the  distriiDution  trade;  20.0  percent  to  iDakerics;  and  20,0  percent  for 
export.    Kettle-rendered  lard  v;as  districted  largely  to  "bakeries  and  the 
distribution  trade,  59,0  percent  going  to  the  former  and  about  40o0  percent 
to  the  latter,    Heutral  lard  was  distributed  as  follov/s:  43.0  percent  to 
bakeries;  24,0  percent  to  plant  laanufac taring;  19,0  percent  for  export; 
and  19,0  percent  to  the  distribution  trade. 

The  distribution  of  lard  by  packers  on  the  ba.sis  of  kind  or  kinds  of 
lard  produced  is  shown  in  table  3.  Packers  v;ho  produced  only  steam-rendered 
or  dry-process-rendered  lard  reported  large  distributions  in  December  and 
October  and  small  distributions  in  January  and  February,  The  proportion  of 
the  yearly  total  distributed  in  January  was  4,0  percent,  whereas  for  Decem- 
ber it  v/as  14,4  percent.  Those  v;ho  produced  only  kettle-rendered  lard  dis- 
tributed relatively  large  quantities  during  August  and  September.  Throughout 
the  remainder  of  the  yerj:  the  distribution  of  lard  by  this  group  of  packers 
fluctuated  but  little  from  month  to  month.  The  distribution  of  lard  by  pack- 
ers who  produced  both  steam-  and  kettle-rendered  lord  fluctuated  considerf^-- 
tlyfrom  month  to  month,  the  peak  coming  in  December  and  the  low  point  in 
February,    Distribution  of  lard  by  packers  v/ho  processed  three  or  four  kinds 
of  lard  corresponded  rather  closely  with  the  pattern  of  total  lard  distri- 
bution.    The  pealc  month  of  distribution  for  this  group  was  August,  and  the 
months  of  smallest  distribution  were  December  and  March, 

Packers  v/ho  handle  a  lo.rge  volume  of  lard  are  more  likely  to  attain 
a  wider  distribution  of  that  product  pjnong  its  various  users  than  packers 
v;ho  do  a  small  volume  of  business.  This  statement  is  v/cll  supported  by  in- 
formation in  table  13,  v/hich  indicates  that  the  group  of  packers  v^ho  pro- 
cessed more  than  one  kind  of  lard  sold  it  to  more  users  than  the  packers 
v;ho  processed  only  one  kind  of  lard. 

Distribution  on  Basis  of  Kinds  of  Lard  Produced 

On  the  basis  of  the  grouping  of  packers  according  to  the  kind  or 
kinds  of  lard  produced  (table  13)  the  distribution  trade,  refineries,  and 
export  trade  got  most  of  the  unrefined  steam  lard  from  the  packers  who  pro- 
duced only  steam-rendered  or  dry-prccess-rendercd  lard  exclusively.     The  dis- 
tribution trade  got  82.0  percent  and  bakeries  17,0  percent  of  the  refined 
steam  lard.  The  small  number  of  packers  who  rendered  dry-process  lard  re- 
fined the  product  p-.id  sold  it  to  the  distribution  trade  and  bolceries,  58,0 
percent  to  the  former  and  42.0  percent  to  the  latter.    Packers  v/ho  produced 
only  kettle-rendered  lard  disposed  of  the  bulk,  or  84.0  percent  of  it, 
througli  the  distribution  trade  and  11,0  percent  to  boJ-cerics.     In  the  group 
that  rendered  both  steam  and  kettle  lard,  51,0  percent  of  the  unrefined  stosjn 
product  went  to  the  distribution  trade  rnd  40,0  percent  for  board  of  trade 
sales;  whereas  86,0  percent  of  the  refined  steam  lard  went  to  the  distribu- 
tion trade  and  the  remainder  to  balccries  nnd  the  export  trade.  Approxi- 
mately three-fourths  of  the  kettle-rendered  lard  produced  by  this  group  of 
packers  v/ent  to  the  distribution  trade  and  one-fourth  to  bakeries. 

In  the  group  of  packers  \^ho  produced  throe  or  four  kinds  of  lard, 
88,0  percent  of  the  unrefined  steam  la,rd  vrent  for  export  and  8,0  percent 
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was  sold  to  refineries.    One-half  of  the  refined  steam  lard  was  disposed  of 
through  the  distribution  trade,  and  one-fifth  each  v;ent  to  hriccrics  and  the 
export  trade.     The  unrefined  dry-process  lard  was  distriTDutcd  three-fourths 
to  "bakeries  .and  one-fourth  to  refineries.     The  dry-process  refined  lard  was 
distributed  two-thirds  to  the  distribution  trade  pjid  one-third  to  "bakeries. 
Tlie  distri"bution  trade  received  one-fourth  of  the  kettle-rendered  lard 
fron  this  group  of  packers  and  "bpJkerics  received  nearly  three-fourths.  The 
distri'bution  of  neutrol  lard  v/as  approxinately  two-fifths  to  bakeries,  one- 
fifth  to  the  export  trade,  one-fourth  to  plr.nt  nanuf acturing,  and  one- 
oiglith  to  the  distribution  trade.     In  nany  instances  smaller  quantities  of 
Inrd  than  those  referred  to  went  to  other  users  of  lard. 

Buying  Lard 

Buying  lard  apparently  is  not  practiced  to  any  considerable  extent 
by  the  producers  of  lard  (table  lO),     The  quantity  reported  purchased  by 
the  firms  studied  represents  approximately  2.5  percent  of  their  annual  lard 
production,  and  most  of  this  ivas  reported  by  the  larger  packers. 

Packaging 

The  nerchandising  of  most  articles  of  food  has  undergone  many  changes 
during  the  last  tv/o  decades,  Mpjiy  reasons  have  been  advanced  for  these 
changes  and  doubtless  all  of  them  have  some  bearing  on  the  subject.  Perhaps 
the  one  explanation  advanced  more  frequently  than  others  is  the  so-called 
change  in  our  v;ay  of  living.  This  is  a  broad,  general  statement  and  subject 
to  many  interpretations.  In  general,  its  sponsors  support  their  explanation 
by  pointing  to  the  v/ide  use  of  automobiles,  the  smaller  families,  the  great- 
er number  of  persons  living  in  apartment  houses,  the  grov/ing  tendency  for 
both  husband  and  wife  to  work,  ct  cetera.     The  influence  of  these  factors 
in  changing  old  methods  of  merch<andising  obviously  cannot  be  measured  or 
even  approximated. 

Such  changes  in  reality  represent  an  evolutionary  process  over  a  per- 
iod of  many  years  rather  than  an  immediate,  revolutionary  one,  as  some  think 
v/hen  a  change  in  the  method  of  doing  business  is  introduced.  Much  of  this 
evolutionary  process  represents  i)rogrcss  in  mcrchrndising  methods.  Some  of 
the  most  pronoujiced  progressive  changes  can  be  a.ttributed  to  the  advent  of 
Pederal  and  State  grade  sto,ndards  which  recognize  degrees  of  quality  in  the 
product  offered  for  sale.  Another  irjpoTto.nt  factor  in  effecting  chpjiges  in 
methods  of  merchandising  doubtless  is  the  rather  widespread  use  of  self- 
service  stores. 

Years  ago  the  storekeeper  bought  such  a.rticles  a.s  lard,  sugar, coffee, 
prunes,  pickles,  pota.toes,  eggs,  butter,  and  many  others  in  bulk,  then  re- 
sold them  to  his  customers  in  the  quantity  desired.     Today  these  a,rticles 
are  packed  in  attractive  containers  of  various  sizes  and  purcha.sing  con- 
sists largely  of  selecting  the  size  container  desired.     In  many  instances 
a  statement  of  the  quality  and  grade  of  the  product  appea.rs  on  the  container. 

In  modern  food  morchajidising  the  maximum  of  sales  a.ppeal  is  obtain- 
ed by  prominently  displaying  the  articles  offered  for  sale,  Naturally 
keen  competition  has  developed  anong  distributors  ajid  processors  as  each 
strives  to  pa.ckagc  his  product  in  the  most  attractive  and  useful  contain- 
er. 
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Lard  intcndod  for  retail  distribution,  especially  in  the  urlDan 
centers,  usujilly  is  packaf^ed  in  an  econonical  carton.    Packers,  hov;- 
cvcr,  continue  to  use  snail  pails  to  so:?.c  extent  "but  the  cost  of  these 
is  considerably'-  hif:|;lier  thnn  for  the  cartons.    More  recently  there  has 
"been  a  slight  increase  in  the  use  of  tin  cans  v/ith  a  renovablc  top  as 
containers  for  lard,     Tlie  j^'^'-ckcrs  v;ho  use  this  type  of  container  place 
considerable  enphasis  on  the  re-use  feature  of  the  can. 

Although  the  butter- type  carton  v;ith  a  paper  liner  is  the  one 
used  nost  extensively  for  packaging  lard,  it  has  not  been  conpletcly 
satisfactory  from  the  custoner's  standpoint.     In  filling  the  carton, 
lard  too  frequently  cones  in  contact  with  the  outside  of  the  liner. 
The  lard  oil  then  penetrates  tc  the  outside  of  the  carton  resulting 
in  a  greasy  surfacco    This  is  an  annoyance  to  the  housewife  who  ho.ndles 
the  carton  or  attenpts  to  renove  the  liner  in  order  to  place  the  lard 
in  a  refrigerator  dish, 

A  casual  pcrusrid  of  tro,do  nagazincs  during  recent  years  in- 
prcsses  one  v/ith  the  inportanco  of  having  containers  for  lard  to  be  sold 
at  retail  attractive  and  of  conveniently  snail  si2e.    But  packers  realize 
that  packaging  alone,  although  inportant,  will  not  win  and  hold  cus~ 
toners  for  lard.    Consequently  an  announcenent  of  sone  inprovencnt  in 
the  quality  of  lard  usually  acconpanies  an  announcenent  of  a  new  or 
redesigned  containero    The  greo.t  conpotition  in  the  shortening  field 
accounts  for  nany  chonges  in  both  packaging  and  nethods  of  selling, 

Replies  to  a  question  relating  to  the  inportance  of  cartons  for 
lard  distributed  at  retail,  shovred  a  v/ide  iarirvtion  in  the  i)ractice 
follovfod  by  jpackcrso    Although  no  attonpt  has  been  nade  to  detcmine 
or  oiivljzQ  the  reasons  for  the  variations,  •  t  perhops  is  safe  to  state 
that  such  variations  in  the  use  of  containers  for  lard  distributed 
througla  sinilar  chojincls  reflect  a  difference  in  the  typo  of  consumer, 
differences  in  consuner  buying  prjicticos,  differences  in  nerchandising 
practices,-' and  nany  other  variations  that  could  be  nentioned. 

In  the  group  of  packers  that  processed  cither  stean-rcndered 
or  dry-process-rendercd  lard  exclusively,  sone  reported  that  none  of 
the  lard  for  retail  distribution  was  packaged  in  cartons;  others  re- 
ported that  all  the  lard  intended  for  retail  distribution  was  packaged 
in  cartons,    Jor  the  entire  group  apioroxinately  28  percent  of  the  lard 
for  retail  distribution  ivas  packaged  in  cartons.  (Table  18,) 

Tor  the  group  that  processed  kettle-rendered  lard  only,  the 
variation  in  the  quojitity  of  lard  packaged  in  cartons  was  not  so  great 
as  reported  above  but  the  actual  quantity  so  packaged  was  not  easily 
detcrr.iined  because  of  a  discrepancy  in  replies  to  two  related  ques- 
tionsp     In  one  instance  the  quantity  of  lard  so  paclcaged  was  given 
as  13,5  percent,  whereas  in  another  insto.nce  the  qu.antity  packaged 
in  cartons  was  given  as  29,7  percent.    By  striking  an  average  for 
the  two  replies,  however,  it  appears  that  this  group  of  packers  prob- 
ably package  in  cartons  approxinatcly  21  to  22  percent  of  the  lard 
intended  for  retail  distribution. 
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The  group  of  packers  v;ho  proccGsccl  both  stoan-  and  kettle- 
rcndorod  lard  packa.:;ed  in  cartons  approxinately  ono-third  of  the  lard 
intended  for  retail  distri'^ution.    One  operator  in  this  group  did  not 
package  any  lard  in  cartons  and  roiothcr  reported  that  75  percent  of 
that  cstaolishnont' F  lard  was  distri1:ated  to  the  retail  trade  so  pack- 
aged. 

Packers  who  processed  throe  or  four  kinds  of  lard  were  the  most 
consistent  users  of  the  carton  container  for  retail  distrihution.  This 
group  included  those  who  arc  the  largest  i:irocessors  of  lard;  conse- 
quently considerable  si,riiif icance  is  attached  to  the  fact  that  approx- 
inately 60  to  62  percent  of  their  lard  for  retail  distribution  v;as 
packaged  in  cartons. 

Because  of  insufficient  data  to  coripute  a  wciglited  average  for 
all  groups  of  packers  who  distributed  lard  in  cartons  to  the  retail 
trade,  it  v/as  considered  best  to  report  on  the  above  basis  the  replies 
on  this  ncans  of  lard  distribution.     It  should  be  recalled  that  the 
above  facts  indicate  there  is  a  progressive  increase  in  the  use  of 
cartons  by  packers,  grouped  on  the  basis  of  the  kind  of  lard  produced, 
in  relation  to  the  average  annuo-1  production  of  each  group.  Packers 
who  produced  kettle-rendered  lard  only  have  the  lowest  average  produc- 
tion per  3^car  of  the  four  groups  of  packers  and  package  fron  approxi- 
nately 20  to  21  percent  of  the  lard  intended  for  retail  distribution 
in  cartons.    Packers  v/ho  jjiroduccd  three  or  four  kinds  of  lard  have  the 
higliest  average  i)roduction  of  lard  per  year  nnd  package  apioroxinately 
60  to  62  percent  of  the  lard  intended  for  retail  distribution  in  car- 
tons,   A  few  of  the  latter  group  reported  nore  extensive  use  of  car- 
tons 5  years  previous  to  the  tine  of  the  survey  than  when  the  survey 
was  nade. 

Many  other  containers  were  used  by  all  groups  of  pa.ckers  for 
paclcaging  lard  for  the  distribution  trade,  the  nest  important  by 
far  being  50-pound  cans  and  55-60-pound  and  65-80-pound  tubs.  (Table 
17.)     The  proportion  of  the  lard  pack:i^="ed  in  these  containers  for  the 
distribution  trade  by  all  groups  of  packers  except  those  who  processed 
three  or  four  kinds  of  lard,  exceeded  by  a  wide  nargin  the  proportion 
of  lard  packaged  in  cartons. 

In  packaging  lard  for  the  bakery  trade,  extensive  use  is  nade 
of  the  larger  containers,  such  as  druns  and  tierces,     Sonc  use  is  nade 
of  large  cans  and  tubs  but  the  proportion  of  the  total  packaged  in 
these  containers  is  relatively  snail,    A  snail  qumitity  of  lard  is 
shipped  to  bakeries  in  tank  cars, 

Por  the  e:rport  trade,  the  nost  popular  and  extensively  used 
conto.incrs  were  tierces,  square  tins,  and  boxes.     The  group  of  pack- 
ers who  produced  stean-  or  dry-iDrocess  lard,  hov/ever,  reported  ex- 
tensive use  of  the  pound  carton  as  a  container  of  lard  for  ex^oort. 

The  larger  containers  v/ore  used  exclusively  for  storage,  board 
of  trade  deliveries,  for  the  transportation  of  lard  to  refineries,  and 
in  plant  nanuf acturing. 
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Surmary 

1,  The  seasonal  variation  in  lard  proLluction  follo\";s  closely 
the  seasonal  changes  in  hog  narkoting.  Lard  distrilmtion  shows  less 
seasonal  variation  than  production  ond  tends  to  vary  conversely  with 
production, 

2o    A  relatively  snail  iDcrcentat'^e  of  the  coninercial  production 
of    lard  is  produced  hy  packers  who  make  only  one  kind  of  lard.  A 
large  percentage  of  connorcial  production  is  produced  oy  packers  who 
nalcc  at  least  sone  of  the  four  kinds  of  lard. 

3o    Nearly  85  percent  of  the  lard  produced  was  stoan  lard,  9 
percent  kettle-rendered,  and  6  percent  dry-process-rendcrod.  The 
quojitity  of  neutral  lard  produced  constituted  less  than  1  percent  of 
the  total, 

4,  The  percentage  of  each  kind  of  fat  used  in  the  nanufacturo 
of  the  different  kinds  of  lard  varied  naterially,  depending  upon  the 
kind  of  lard  nade  and  the  nunher  of  kinds  produced  hy  the  packers  hy 
when  it  is  nade.    Leaf  fat  constituted  66  percent  and  cutting  fa.t  34 
percent  of  the  fat  used  in  naldLng  kettle-rendered  lard  by  those  who 
nade  all  kinds  of  lard.    Cutting  and  killing  fat  constituted  88  percent 
and  loaf  fat  only  7  percent  of  the  fat  used  hy  the  sane  group  in  naking 
stcar.i  lardo 

5,  A  large  percentage  of  the  packers  whose  production  was  in- 
cluded in  the  study  rendered  their  killing  ; ats  the  sane  day  they  were 
produced;  their  leaf  fat  within  24  hours,  and  their  cutting  fat  v/ithin 
12  to  48  hours  after  the  hogs  were  slaughtcredo 

6,  Lard  purchased  "by  packers  constituted  a  very  snail  percent- 
age of  their  operations, 

7,  Slightly  nore  thoji  50  percent  of  all  the  lard  included  in 
the  studjr  was  disposed  of  through  the  distrihuting  trade.  Bakeries 
took  25  percent,  and  practically  the  sane  quantity  was  sold  for  o3qDort, 
Other  itcns  of  distrioution  wore  relatively  uninporta.nt,    JTcarly  three- 
fourths  of  the  prine  stean  lard  rendered  "by  those  noJting  all  kinds  of 
lard  was  sold  to  the  distrihution  trade,  and  nearly  three— fourths  of 
kettle-rendered  lard  of  the  sane  group  was  sold  to  "bakeries, 

8,  More  lard  was  delivered  to  the  distrihution  trade  in  40- 
to  50-pound  cans  than  in  any  other  type  of  container.    One  pound  con- 
tainers ran  next  in  inportancc,    Tlie  use  of  these  snail  containers 
has  increased  nateri?21y  in  recent  years,    Except  for  the  distrihution 
trade,  v;here  large  nunhers  of  pails  and  snail  containers  were  used, 

a  very  large  percentage  of  the  lard  produced  was  packa.ged  and  sold  in 
large  containerso 


TalDle  1,  -  Lard:    Production  fuid  distribation  by  39  po.ckors, 

"by  r.onths, 
NovcnlDer  1,  1938  -  Ccto'ber  31,  1939 


Production 

[  Distribution 

:     1,000  lb. 

:    Percent  l/ 

:    1,000  lb. 

:    Percent  17 

H'over.i'bcr 

:  83,831 

•  10.1 

•  67,978 

8.1 

I'ecen'ber 

•  89,489 

:  10.7 

:  63,337 

:  7.6 

Janur.ry 

'•  85,915 

10.3 

:  69,522 

!  8.3 

Jebruary 

=  65,464 

:  7.8 

!  76,794 

'  9.2 

Mr,rch 

•  63,068 

5  7.6 

I  61,691 

5  7.4 

April 

65, 008 

7.7 

1  76,356 

9.2 

71,757 

:  8.6 

June 

;  66,711 

8.0  : 

69 , 438 

8.3 

July 

•  60,523 

7.3  : 

72,227 

8.6 

August  : 

62,432  : 

7.5  : 

88,444  : 

10.5 

SeptenlDer  : 

53,355  : 

6.4  : 

63,520  : 

7.6 

October  : 

65,811  : 

7.9  : 

68 , 358  : 

8.1 

Total  : 

832,834  : 

100.0  : 

838,074  : 

100.0 

1/    Percenta;-;es  based  on  total  nur.ibers. 
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Tatle  4.  -  Total  prodaction  and  qupjitity  produced  of  specified 

kinds  of  lard  Ioy  39  packers, 
Noventer  1,  1938  -  October  31,  1939 


Kind  of  lard  i 

Production 

1,000  ll3. 

Percent 

Stean-rendered  '• 

702,885 

84.4 

Dry-process-rendered  : 

48,305  : 

5.8 

Kettle-rendered 

r  78,225 

:  9.4 

ITeatral 

:  3,396 

;  0.4 

Total 

:  832,811 

:  100.0 

f 


» 


-  lY  - 


Table  5.  -  Production  of  lard  on  the  basis  of  kind  of  lard  ren- 
dered by  39.-packcrs  and  total  for  each  group, 
ITovenber  1,  1938  -  October  51,  1939 


Production 

:     Steam  or 
:  dry-process 
:  only 

:  Kettlc- 
:  rendered 
:  only 

Stco.n 

and 
kettle 

Steam, 
kettle, 
dry-process , 

neutral  . 

:    1,000  lb. 

:  1,000  lb.  . 

1,000  lb. 

1.000  lb. 

S  t  ean-r ende  r cd 

:  23,654 

53,863 

625,369 

Dry-process 

•  1    p.  t^r\ 

•  1 , dDU 

Ke  1 1 1 c -r  e  nde  r e  d 

:  8,666 

5,362 

64,197 

Neutral 

3,396 

Total 

:  25.304 

:  8,666 

59.225  : 

739.616 

I  Percent 

>  Percent 

Percent 

;  Percent 

Steam-rendered 

93.5 

91.0 

84.5 

Dry-process 

6.5 

6.3 

Kettle-rendered 

:  100.0 

9.0 

8.7 

Neutral  ! 

0.5 

Total  : 

100.0  : 

100.0  : 

100.0  : 

100-0 

-  IS  - 


Table  6.  -  Approxinate  percentr.ge  of  specified  fats  used  by 
39  packers,  ir.  mricinc  different  kinds  of  Inrd, 
IToveiber  1,  1938  -  October  31,  1939 


Kind  of  fat 

Steam 

Dry-process- 

:  Kettle- 

Neutral 

•rendered 

rendered 

rendered 

Percent 

Percent 

Percent 

Percent 

Lean  fat 

:  7.9 

10.4  : 

56.4 

100.0 

Cutting  fat 

:  66.5 

77.0  : 

39.7 

Killing  fat 

:  21.7 

11.6  : 

3.5 

1/ 

S.P.  &  D.S.  fats  ' 

3.9 

1.0 

0.4  1 

Total  : 

100.0 

.  100.0 

:  100.0 

.  100.0 

ij    Survey  completed  prior  to  ITovenber  1,  1940,  v/hen  a  Bureau  of 
Animal  Industry  regulation  prohibiting  the  use  of  bones  and  cer^ 
t?in  fats  in  rendering  lard  becrone  effective. 
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TalDle  8.  -  Approxir.ate  tine  thr.t  elapses  fron  slaughter  of  hogs 
until  various  fats  are  rendered;  nunlier  of 
packers  reporting  for  each  period, 

novem"ber  1,  1938  -  Octoher  31,  1939 


Srijne 
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:  24-48 

; 48-72 

72-96 
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Nunher 

Ilunher 

Nunher 

Leaf  fat 

17 

9 

5 

3 
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Killing  fats 

'  25 

5  : 

••  5 

:  1 

Cutting  fats 
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13 

15 

7  : 

2 
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Tgble  10.  -  Lsrd  purchased  by  groups  of  packers  find,  total  qnaiDrtfty' 

purchased, 
Novp-nbpr  1,  1938  -  Octob'=r  31,  1939 


1,000  lb. 

By  packers  rendering  steam  or  dry-process  only 

none 

"        "              "         kettle  only 

102 

"        "               "          steam  and  kettle 

630 

"              "          st^a^n,  kettle,  dr;r,  and  neutral 

20,  37U 

L-^rd  purch--sed,  total 

21,656 

Toblr>  11,  -  Distribution  of  lard  by  39  packers  through  various  outlets, 

ITovember  1,  1938  -  October  31,  1939 


:      1, 000  lb. 

Percent 

Distribution  trade  — ^ 

!  Ull,2Ul 

50.6 

Bakeries 

i  175.521 

21.6 

Export 

:      172, U29 

21.2 

Refineries 

i  29.739 

3.7 

2/ 

Board  of  trade—' 

:      lU, 988 

l.g 

Plant  manufacturing 

:  1.356 

0.2 

Other  users 

1       5.700  1 

0.7 

In  storage 

'  /    1.696  : 

/  0.2 

Total 

812,670 

100.  0 

1  /  Includes  chain  and  independent  distributors,  wholesal'-^rs,  jobbers, 

institutions,  etc, 

2  /  Includes  only  the  quantity  actually  delivered. 
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Table  14,  -  Kind,  size,  and  number  of  containers  filled  with 
specific  kinds  of  lard,  reported  by  39  packers, 
November  1,  1938  -  October  31,  1939 
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.  .  .   
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•  X  X  0 , 0  00 

7*11  m  c  • 
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t             PnP  RAT 

xlc;  0  U.X  iid  ux  t;  i 

•                7  Hf^ A 

:  33,345: 

.              1  Ol  T 

•  XxiXjXoy 

1  00—1  PO  1  h 

OOP   7Q1 ' 

R  1  DA 

26,597 

•              P(^0  AQO 

'                0  Q  OR 

:  45,239 

•  — 

•               on 7  ARA 
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I  — 

'               OA7   51  P 

T     ODPi  '70Q 
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;  - 
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!  — 
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>                D , ^OJ 
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»                  D,  ■^OU 

'        1      P'Xf^  'Z'7.l=, 

>      X , oou , ooO 

'                0, DOU 
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■          1     O'ZQ  QPR 

«      X , coy , yoo 

?74  lb 

I                       T      CT  c 

►               X  ,  OX  0 
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1  O/     O/  /I  < 

0    '7D  0  < 

3,078: 

X3U,  XU'± 

Small  TDailsi  < 

9  lb. 

:  287 

'  PR7 

8  " 

4  991  10? 

;          110  14? 
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7     "  ; 
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17  PIO 

X  '  y  OX  W 

5  " 

46,849 

:  2,048 
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4  " 

5    74.P  AC^A 
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:      434, 714 

•      P  PA1  A(^n 

3  " 
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2  " 
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:  ^/10,784 
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1  " 
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8  lb.  ; 
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2     "  ! 
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19,020,642 

1    "  : 
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.  2,246,795: 

2,200,270: 

152,032,835 

i  11 

2 

245,300 

2^5,300 

i 

1/    Plant  reporting  failed  to  report  for  this  container  in  subsequent  tables. 
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Table  16.  -  Percentage  distritution  of  lard  to  the  various  outlets,  accord- 
ing to  containers  used  Tsy  39  packers, 
Novcnoer  1,  1938  -  Octooer  31,  1939 
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liable  18,  -  Approximate  percentage  of  lard  for  retail  distribution 
pp.ckaged  in  cartons,   for  specified  periods  by  number 
reporting,  and  by  groups  of  packers  on  basis  of  kind 
of  lard  rendered  in  39  establishments, 
November  1,  1938  -  October  31,  1939 


1938-39  : 

Kenorts 

1934-35 

Reports ■ 

1930-31 

Reports 

Percent 

'Number 

'Percent 

Number 

Percent 

Number 

Steam  and  dry-process , only 

27.6 

11 

21.9 

10 

17.8 

.  9 

Kettle-rendered,  only 

13.5  • 

8 

4.6 

5 

4.6 

5 

Steam  and  kettle 

34.6 

10 

21.3 

10 

16.0 

10 

Steam, dry-process,  kettle, 

and  neutral 

62.2 

6 

62.6 

5 

36.2 

:  5 

30 


31 
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